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was $165.40 clear.

/ | snappers, 76¢."

stock of the season ét
North shacking fleet and
as secur-
Clayton an"‘
ey on het recent trip, whichj .

stocks, fcr whicp, Capt. Mot'-
about it, the Aretnusa

, from which the vessel stock-
! 18; while each of the 24 men’s

| Arothusa  was gonéd six and

only. arrival here today is sch.
BE. Gray, Capt, Mansfield Con-
from Cape North with a shack fare
000 pounds of fresh cod and 30,-
unds of salt cod.

"even.ing. sch. Nora B. Robinson
| from pollock seining with 30,-
000 pounds fresh pollock which sold
| to the splitters.

During the forenoon, sch. Thomas A.
Cromwell, Capt, Augustus G. Hall ar-
a halibuting trip with 35,000
'P&unds fresh halibut which sold to the
N&w England Fxsh Company at 6 1-2
cents a pound for white and 4 cents
fpr gray.

Today’s Arrivals and Receipts.

The arrivals and fares in detail are
as follows: .

Sch. Elmer E. Gray, Cape North,
85,000 1bs. fresh cod, 35,000 1bs. salt
cod.

ing, 30,000 1bs. fresh pollock,

Sch. Pauline, Georges handlining,
20,000 1bs. sa't cod, 4000 1bs, fresh hali-
but,

Sch. Thomas A. Cromwell,
ing, 35,000 1bs. fresh halibut,
Ibs, salt cod,

halibut-
10,000

-Vessels Sailed, ;
‘Sch. Belbina P. Domingoes, haddock-
ine,
Sch. Edith Silveria, haddocking.
Sch. Richard, shacking.
Sch. Sylvania, shacking. »
Sch. Elsie, halibuting.

TODAY’'S FISH MARKET.

« Salt Fish.

Handline Georges codfish, ‘large,
$4.76 per ewt.; medium, $4.256; snap-
pers, $3.

Drift codfish, large, $4.50 per cwt.;
medium, $4.
| Cape Nortp codfish, large, $4; med!-

, $3.50; snappers, $2.50.

. Eastern halibut codfish, large, $4.25,
medium, $3.76.
- Georges halibut codfish, large, :4 50;

:mediums $4.

| Cusk, large, $2.25; mediums, $1.75;
‘snappers, $1.25. .
« Hake, $1.50.
i Pollock, $1.50.
Haddock, $1.50.
Flitched halibut, 8 3-4c/ per 1b.
Fresh F-'wiuL

]

Splitting prices:
Haddock, 90c per cwt.

/| Eastern cod, 'large, $2; medium,
/1$1.75; snappers, 76c. ' P
Western cod, large, $2. mediums,
$2: snappers, 7bc.
Paak cod, large, $2 ium, $1.75;

| Cape North cod, large 2' medium,
1$1.75; snappers, 75¢c. §

| All codfish, not gilled/10c per 100
| pounds less than the abjve,

Hake, 980c.

Cusk, large, .40; hledlums. $1;

snappers, s0c.
i k, 80c, muna. T0c.

Dressed pc

Fresh hg » $3. per bbl. for bait;
'$1.50 to t $1 60 to freeze,

% ——

0, hahbut 6 1-2.cents for whlte,
i cents for gray.
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£ However Have |
all’ Catches.

Threb ste&m trawlers and five sail-
ing
rivalsat T dock, Boston, th s morning,
mostly with ﬂp&es of haddock and cod.
Steamer Crest brought in the larg-
est fare, hailing for 103,000 pounds;
while the Surf had 35,000 rounds and
the Foam 24,000 pounds. The only off
shore sailing craft is sch. Gladys and
Nellie, wtih 29,000 pounds.

Prices were down, wholecsalars pay-
ing 90 cents to $2 a hundrgd for had-
dock, $4.25 to $4.50 for large cod, $2 for

v BIr. Nora B. Robinson, pellock sein- |

market cod, $1 for hake and $1.25 to
$1.50 for pollock.}

Boston Arrivals.

The fares and prices in detail are:

Str. Surf, 35,000 haddock, 3000 cod.

Str. Crest, 23,000 haddock, 80,000 cod.

Str. Foam, 24,000 haddock, 400 cod.

Sch. Gladys and Nellie, 32,000 had-
dock, 4000 cod, 3000 hake.

Sch. W. H. Goodspeed, 20,000 had-
dock, 8500 cod.

Sch. Natalie J. Nelson, 9000 haddock
3200 cod.

Sch. Esther Gray, 100 haddock, 6000
cod, 6000 pollock.

Sch. Hortense, 2500 haddock, 19,000
cod.

Haddock, 90 cts. to $2 per cwt.; large
cod, $4.25 to $4.50; market cod, $2;

hake, $1;/ pollock $1.25 to $IE/

60D WEATHE
O CAPE SHORE

Fleet Sails From Canso—
Sch. Mary T. Fallon Has
Fresh Fish.

There was nothing from the Cape
Shore fleet this morning.. The storm
along the Nova Scotia coast evidently
has abated Tor a Iar@e number of the
seiners put out from Canso, Wednes-
day, where they have been for harbor
and started in search of fish.

They were as follows:

Schs Mary . Harty, Lottie.G. Mer-
chant,  Constellation, Clintonia, Veda
M. McKown, Saladin, Marguerite Has-
kins, Ralph L. Hall, Selma, Corona,
Rob Roy, Esperanto, Cynthia, Har-
vard Pinta, Benj. A. Smith, Mary.T.
Fallon, Norma, sailed . from ‘Canso
Wednesday.

A despatch received by hér owners,
states that sch. Mary T. Fallon, Capt.
Rufus MeKay, has 9000 fresh mack-
erel and 70 barrels of salt mackerel
on board.

Netters at Newport

Arrivw!s at \*ewport today were a3
follows: 3

Sch. Jessie, 400 fresh mackere!

Sch. Albert ' A., 500 fresh mackerel,

Sch. Gracie, 500 fresh mackerel.

Sch. Welcome, 100 fresh mackerel.

Sloop Reliance, 500 fresh mackerel.
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Portland is to have a new ﬁsh boom
according to a recent article in the
Portland Press which- tells of the char-

ply one of the firms with fresh fish.

The articlg says:

“Three large steam  trawlers have
been chartered to bring fish to this
port regularly for Burnham & Morrill,
rackers, and it is expected that many
Gloucester, Cape Porpoise and Boston

fares of fish at the present time will
come to. Portland in the future or as
suon as the new Burnham & Morrill
fish factory in Back bay starts opera-
tions.

“The three large steam trawlers
chartered by the Burnham & Morrill
Cc. will not be absent for more than
six days at one time and in the event
that they are successful in getting
full! cargoes on the fishing grounds
they will come into port immediately.

#Owing to the great capacity of the
new factory at East Deering the fish-
ing vessels of other ports will have an
incentive to come to this port, which

to the amount of fish handled,
“The fact that at least three st
trawlers will sdil regularly out of this
“believed to mean a rapid ad-
vancement in the fishing industry here
as the local dealers have always been
able to handle all the fish brought in
by the vessels in the local fleet while
many vessels owned at other ports
have been coming here for years.”

NEWFOUNDLAND
FISH R:Pl |

The iéllowing re'mrt ms tu the fish-
ery, dated Saturday, were posted at
the St. John’s, N. F., Beard of Trade
rooms: 7
“The total 'cateh .to date is 1100
quintals. Prospeets are not bright for
the Shore fishery, and the lobster out-
look is not nearly so good as last year,
the catch being little better than half
to the corresponding date. No salmon
have been taken yet, and the weather
recently has been raw, and cold with
rain.”

From the Sub-Collector at Bona-
vista: “The catch to date is only 200
quintals, 160 of which were taken last
week. Only six traps are out, and

good v

' From J. Cunningham, of Burgeo:
“About 10,000 pounds of halibut were
shipped this week. A few salmen
hawve been caught, but codfish pros-
pects are poor. The tatch to date is
2621 qumtals and for the last week,
240." i

Sub-Collector Clinton of - Harl r
{Breton, in a report to the St. John's
Board of Trade received receniiy, stat-
ed there were only four arrivals from
the Bank fishery during April mq th,
‘viz: the J. W. McLean with 500: juin-
tals; Virginia 'with 150; pommmiwk
220 and Norman ©O., 140; a total cateh
of 1100 quintals. Vessels, return&d
during the present month were not re-
ported. ‘The Companion was lost dur~

BANKER SUNK

The députy ‘mfniste‘r of ‘customs at
St. John's has word from St. Mary's
advising that Capt. Inkpen had just
arrived there with the crew of the
schooner Companion, Norman master,
which sank with 400 quintals of fish
on the Grand Banks and that Capt.
Narman and’ his men were leaving by
the Portia for their homeg in Fortune
ay. The Companion, which is 97
ns, was bullt in 1900 at LaHave,
andall Young,

ner a,rrlvgd at North

ing her second trip on the Banks, sink-
ing with 400 quintals of fish abo&rﬁ,
-——-7—_—-—-‘— .‘j
The Burin Fishery. 5
The following teport was received
from Mr. Paul, of Burin, by the 'St.
John's Board of Trade. “Only one
banker, the “Ada ‘D Bishop.” ‘has ar-
rived. The prospect's for th§ cod ﬁ#h-
ery  along ‘the hore are very poor
there being mo Bait supply. The total
catch to date is | 2850 quintals, 21(&0 of
which were caught in the eazfly
spring on the Western shore by four
bankers.” No' sdor!eu or: ski.ffs are now
fishing.” i A e
B X tin
. Pm-'ttmd Fishing Notes.
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r, the Portland Evonmgé,‘w Ex-
ad Adveﬂam in a racm ar.
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erring and other surface feed-
e by which process these
£ wpter ifood fishes have until
years, been taken in large quan-
of co se -rather an ancient

od and haddbck supply the
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od particularly the former. It

55 mbst fault with

England coast are now. al-
;.m-ly zcnmpesed of fish which

“‘off shore” fishing
!dng distance by instinet
shoal water of the inshore
bottm;;s This pre-
rouring of
destructmn by
ch may not be
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# 3
practically constitute a “twine net |
fence” under the sea. The row of.
glass balls seen on the net line on
the top of the net, keeps it in a ver-
tical position and an 8 ounce weight
directly under each glass bally or a
metal ring weight serves to keep the
whole net proper.y hung up and down
for best fishing results. The woodén
post weighted on its Jower en
it upright on sach end Of th

rope pridle moors ‘both
Spar or post; all being cibnneected With
a buoy line to a ﬂoatmg sWiveied buuy
as shown. :
The net is hauled up hy one end or
thg other to the schoau r's deck and
the fish removed.
: Sometime, a Mil

One mile of this netﬁng s some-:
times set and operated ‘on the bottom |
by one vessel. These nets are 6 to 12
feet deep, Lobsters, monk fisy and|
other varieties of trash fish or scav-|
engers are often caught in these nets.
Sharks rip big holes through them,
which are mended from time to time
by persons on shore wh make a
business of net mendi

The Tunning argument between the ||
line trawlers and gill net fishermen
is that the gil] nets taiﬂe no small fish
and the trawlers do catch some. The |
trawl fishermen say the gill nets
cateh the *sick or spawn fish” which by
4 -provision of nature often refuse to

bite the balt ofiered on the ‘line
trawls” but both the i trav:!ers and
gill netters point to i terribly de-

the weight ‘attached t:, a cemaecting b
the
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Like the Looks of Her.
Prebably the largest and certainly

the finest looking fishing schooner
over seen in this harbor is the knock-
about Bay State, which arrived fromn
Gloucester yesterday on her way fo|
the Banks, coming in for bait.
schooner measures 160 tons gross, 102
net, and is intended for the Pacific
halibut fishery. She will not leave lor
the Pacific coast until late in the fall,
and her skipper
thas he will be able to go through the
Panama ‘eanal, avoiding the long and
disagreeable trip around Cape Horn.
The schooner was built by Owen Lantz
of Gloucester during the winter and
is now on her maiden trip, headinz
for the Grand Banks in search of

Halibit. She is owned by the New
England Fish Company, and hails from
Portland, Oregon. She is in command
of Capt. Norman Ross, one of the best

known Gloucester skippers, he having |

‘been for the past six years in com-
'mand of the schooner Veda McKown.
Of a peculiarly fine modél no expense
was spared in the construction of the
‘schooner shé standing ‘her owners
‘a,bout $30,000. In addition to her gen-
erous spread of canvas she is equip-
ped with a 200 horse power Blanchard
_engine, burning crude oil, her  tank
capacity for which is 5000 gallons, The
ballast she carries ‘will probably never
be ‘disturbed as long as her timbers
ho'd tqgether, it consisting off crushed
{stone, covered over with pitch and
cement, She carrieg 10 dories and -a
erew of 24 men all told, but when on
{the Pa,cific she will put out 14 dqﬁaa,
Iher crew being increased to about 35
men—Portland Argus,

Bellcoram Craft Wrecked.

| Sch. Alite M, Pike, Capt, Keeping, of
Belleoram, N, F., ran ashore Thursday
nig L near Ptv\er of Ponds, with 500
quintals fish on bo d. She *wm be a
total werach. The & ]

has strong hopes |

The |

Istates that big schools of mack

|
{
|
!
I
i

i:the T«mes t.al,’fl q?‘lq%q schqgk off an-

in the colg storage roor

|union has 1psmtutea§

“
ot

e
i

“Sch. Arthur James, th. Archis
éi&vxng, thg }hm{ of the Cape Shore .
w;gmg ﬂgng §l arrive is at Boston tiis
mrnmg wr;h\a fare of 12,000 large;
fresh znd 52 barrels of

‘mackerel. Reecnt telegrants to

enp«;ct. i o

anyt Devine - sécut-er] his. fms;x fare
off Issac’s Harbor -last Tuesday. He
reports that sch, Marguirite Haskins,
Capt. ‘Reuben ‘Cameron, took' some fish,

alsb sevéral of the other seiners. They
Were mostly small hauls, howeéver, and
the skippers drosscd the catches and
salted them, b

.‘During the recent storm on the Nos

va ‘Scotia’ coast, the "James lost a seine |

boat and dory. Capt Deving says tie
gile wis a sev:em ‘one, and reports that
seviral. of the flect also lost scine
bodts.: On the wuy home, the vessel
sighted a seine boat helonging to sch.
Selma, Capt. ‘George K. Heckman. It
was . badly damaged.and in such a
shape that Capt. Devine did no! be-
lieve it worth attempting to save, .

A desptach to the Times this morn-
ing from its- Liverpool correspon: ent |

arrivéad

| COPENHAGEN'S FRESH FiSH.

i

Brought to Market Bwimnﬁng About
in Tanks,

Wheh a person buys fresh ﬁsh mn
Copenhagen he really gets it, says The
I Lancet. More than tha.t, he gets un-
contaminated fish., The sewers used
to empty, into the ‘sea at the nearest
convenient pomts Now the sewage. s
collected into a main trunk line and
carried two kilometers out to sea be-
fore it is releaesd.

This not only puts an end to the
nmsanccs that used to anse,, but: en~
lables boats full of live fish 'to come
cloSe to shore and right into the town
by ‘means of the salt water canals.
In this manner at least the smaller
fish are Tept alive until the moment
they are sold, Any number of wooden
boats are pierced with holes and filled
with fish; these boats just float on the
surface of the water, and the living
fish is taken out of them when want-
ed. ! i

- But as every one ca,n,not go to the
water’s edge to buy fish. there are wa-
ter tanks on wheels and the live fish
are brought to the d, of the peo-

ﬂl

_ There is no spreadin
slabs . sg ‘that dust and Eint may set-
tle on them. Very pretty tesellated
ti'e tanks are filled with running wa-

about, The largest fi
and halibut, are too ¢
keep - alive” and are ‘th

. Not only are the fisp fr
are generally very
e artistically, cooked.
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members of the
to be clean “and
wash and starc
lto cook. A H
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n have a cheap m
mp,- pupils an OW s

ing their art.

eat,
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were sighted off there yesterday. Some

of the seiners were off the harboz, but

whether théy secured any fish is not
known. Tha.t some good catches may
yet . he made is confidently expected;
provided the weathor holds good.

- A wire received at 1 this morm-
ing ‘says that the fraps ar

jmade some good ca.fches tt Halifax
. | vesterday. ¥

'Mackerel G'aich and 1 mrtb.

The mp.gkex:ei catch at New Iork for
the week was IG&S batrels asain&t
1945 barrels, for. :!w eorrespondxﬁg week
of last‘,y ar.

f fresh mackerel by the
fleet o date is 9989 barrels as com-
pured with ,6651 barrels ior the same
L " lag ik
" Imports o saTt macketel of thb 1912
catch received at Boston to date
amnunt to 31, 599 barrelg against 32,651
barrels of the 1911 catch' for the cor=
respbnmlig period of last year. :

e ot Bliner
seh_ Agnes, Capt. James MuLean,t
~heme from the Cape Shore

during the night and reports theézoss‘
of his seine in the recent storm
on the (Bape Shore.

own
The craft haq’ no

In the same way, there is an old
| frigate mooreq in a canal close to ‘the
| most fashionable center of the tovn.
- Here there is a school for ah;ps' cooks.
[ Cn board@ a ship, with the limited
i space such as prevails at sea, young

cooks try their pren'tice hands at
making dishes such ag ave se!’ved to
jbassengers on sea vwaﬂe

% ithe deck,

' There js ah awning

tables are laid out and numerous in-
3hah1tants of Copenhagen ‘take their
lmeals there, for they are both varied
land inexpcusive, Thus fully qualitied
cooks are being prepa.reﬂ for the 'sea.

|



